
Wedding menu choices
Starters

The Parties to Go prawn 
and crayfish cocktail

Smoked salmon pate with 
olive baguettes

Fig, melon and prosciutto 
on a rocket salad

Rocket, pear and stilton salad 
with toasted walnuts

Chilled marinated trout  
with a horseradish crème

Salmon and peppered 
mackerel mousse

Pea, spring onion and mint 
soup with parmesan crisps

Ham hock and mustard terrine

Chicken croquettes with 
a garlic mayonnaise

Mains

Beef wellington  
Stuffed with chicken liver 

pate, sautéed mushrooms and 
wrapped in puff pastry

Lamb shanks 
Served with a red wine jus

Pan fried sea bass 
Drizzled with a sauce of 

coriander, lemon, garlic, chilli, 
cumin and paprika

Sea bream and roasted 
cherry tomatoes

Coq au vin

Beef bourguignon

Fillet steak  
Offered with a creamy 

peppercorn sauce

Roast guinea fowl  
Topped with a rich 

madeira gravy

Roasted duck breast  
Cooked in a Cointreau 

and orange sauce

Sticky honey and 
ginger chicken

Sides

Dauphinoise potatoes

Chunky chips

Baby new potatoes tossed 
in herbed minted butter

Roast potatoes

Grainy mustard 
mashed potato

Honeyed carrots

Roast root vegetables

Baby leeks

Vegetable medley

Mozzarella, tomato and 
basil salad

Desserts

Amoretti and rum 
chocolate torte

Strawberry and passion 
fruit cheesecake

Classic apple pie

Tiramisu

Brandy snap basket with 
vanilla ice cream and salted 

caramel sauce

Summer berry tower

Belgian chocolate profiteroles

Eton mess  
Offered in vintage cups

Mango mousse 
Drizzled with mango coulis 
and offered with a Langues 

de Chat biscuit



Vegetarian wedding menus
Menu one

Starter

Tian of mozzarella, tomato, 
avocado and basil salad  

Offered with assorted rolls

Main

Swede, parsnip and  
leek casserole

Sesame halloumi parcels

Melting mushroom Wellington

Sweet potato tahini mash

Mexican street salad

Carrot, cumin and lemon salad

Herby salad 
With Parmesan shavings

Dessert

     Raspberry and chocolate 
roulade

Eton Mess

Apple crumble

Menu two

Starter

Melon, papaya and fig  
Served on a bed of rocket 

salad

Main

Grilled aubergine with spicy 
chickpeas and walnut sauce

Sticky honey and ginger 
Quorn fillet

Mushroom Dijonnaise 
Cooked in a creamy mustard 

and white wine sauce

Sweet potato mash

Roasted parmesan parsnips

Rocket and Manchego salad

Caprese salad 
With grilled peppers, carrots, 

cucumber and mint

Dessert

Profiteroles

Lemon cheesecake

Apple tart 
Served with fresh custard



Vegetarian wedding menus
Menu three

Starter

Mediterranean vegetables 
drizzled in garlic yoghurt  

Scattered with pine nuts and 
offered with assorted bread

Main

Baked aubergine stuffed  
with roast pumpkin,  

feta and walnuts

Leek and Gruyere tart

Vegetarian goulash

Mushroom and leek cassoulet

Potato and celeriac mash

Harissa and feta  
cheese couscous

Radicchio and rocket salad

Caprese salad 
With grilled peppers, carrots, 

cucumber and mint

Dessert

Gooseberry fool

Summer pudding

Tropical fruit salad 
 
 

Menu four

Starter

Tempura vegetables served 
with aioli and rocket salad

Main

Sweet potato, leek and  
herb hot pot

Wild mushroom pie  
With cheese and  

mustard mash

Classic Caesar salad

Couscous tossed with 
Mediterranean vegetables 

With harissa and feta cheese

Salt baked baby potatoes

Salad of beef tomatoes  
With red onions and 
mozzarella cheese

Moorish crunch salad

Dessert

Cranachan  
With raspberries,  

oatmeal and whiskey

Banoffee sundae

Malteser chocolate mousse


